Contents, Author and Subject Index by unknown

506 Food Technol. Biotechnol. 53 (1–4) 505–522 (2015)
CONTENTS
ORIGINAL SCIENTIFIC PAPERS
Nataša Bauer, Rosemary Vuković, Saša Likić and Sibila Jelaska
Potential of Diﬀ erent Coleus blumei Tissues for Rosmarinic Acid Production .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 3
Bhakti Bajpai, Monika Chaudhary and Jyoti Saxena
Production and Characterization of α-Amylase from an Extremely Halophilic Archaeon, Haloferax 
sp. HA10   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 11
Marcin Bryła, Krystyna Szymczyk, Renata Jędrzejczak and Marek Roszko
Application of Liquid Chromatography/Ion Trap Mass Spectrometry Technique to Determine Ergot 
Alkaloids in Grain Products   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 18
Seongho Jang, Dongyun Lee, Il Sang Jang, Hyeon-Son Choi and Hyung Joo Suh
The Culture of Pediococcus pentosaceus T1 Inhibits Listeria Proliferation in Salmon Fillets and Controls 
Maturation of Kimchi  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 29
Marĳ ana Sakač, Mladenka Pestorić, Aleksandra Mišan, Nataša Nedeljković, Dubravka Jambrec, 
Pavle Jovanov, Vojislav Banjac, Aleksandra Torbica, Miroslav Hadnađev and Anamarĳ a Mandić
Antioxidant Capacity, Mineral Content and Sensory Properties of Gluten-Free Rice and Buckwheat 
Cookies  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
José Armando Ulloa, Silvia Jazmin Ibarra-Zavala, Silvia Patricia Ramírez-Salas, Petra Rosas-Ulloa, 
José Carmen Ramírez-Ramírez and Blanca Estela Ulloa-Rangel
Chemical, Physicochemical, Nutritional, Microbiological, Sensory and Rehydration Characteristics of 
Instant Whole Beans (Phaseolus vulgaris) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 48
Nihar R. Sahoo, Lalit M. Bal, Uma S. Pal and Dipika Sahoo
Impact of Pretreatment and Drying Methods on Quality Att ributes of Onion Shreds .  .  .  .  .  .  .  .  .  .  . (1) 57
Bertolt Kranz, Milena Koch, Matt hias Schapfl  anf Lutz Fischer
Investigation of the Germination of Barley and Wheat Grains with a Design of Experiments for the 
Production of Hydrolases .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 127
Sornchai Sinsuwan, Anuvat Jangchud, Sureelak Rodtong, Sitt irak Roytrakul and Jirawat Yongsawatdigul
Statistical Optimization of the Production of NaCl-Tolerant Proteases by Moderate Halophile, 
Virgibacillus sp. SK37 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 136
Kameshnee Naidoo, Ajit Kumar, Vikas Sharma, Kugen Permaul and Suren Singh
Purifi cation and Characterization of an Endoinulase from Xanthomonas campestris pv. phaseoli KM 24 
Mutant .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 146
Milica Gačić, Nina Bilandžić, Đurđica Ivanec Šipušić, Marinko Petrović, Blaženka Kos, Nada Vahčić 
and Jagoda Šušković
Degradation of Oxytetracycline, Streptomycin, Sulphathiazole and Chloramphenicol Residues in 
Diﬀ erent Types of Honey  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 154
Elena Bartkiene, Grazina Juodeikiene, Daiva Zadeike, Pranas Viskelis and Dalia Urbonaviciene
The Use of Tomato Powder Fermented with Pediococcus pentosaceus and Lactobacillus sakei for the 
Ready-to-Cook Minced Meat Quality Improvement .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 163
Mandica-Tamara Tolić, Irena Landeka Jurčević, Ines Panjkota Krbavčić, Ksenĳ a Marković and 
Nada Vahčić
Phenolic Content, Antioxidant Capacity and Quality of Chokeberry (Aronia melanocarpa) Products .  .  . (2) 171
Xue-Bo Zhang and Xian-Feng Du
Eﬀ ects of Exogenous Enzymatic Treatment During Processing on the Sensory Quality of Summer 
Tieguanyin Oolong Tea from the Chinese Anxi County .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 180
Maria Julia Ledur Alles, Isabel Cristina Tessaro and Caciano Pelayo Zapata Noreña
Concentration and Purifi cation of Yacon (Smallanthus sonchifolius) Root Fructooligosaccharides Using 
Membrane Technology   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 190
Food Technol. Biotechnol. 53 (1–4) 505–522 (2015) 507
Jasmina Filipič, Barbara Kraigher, Brigita Tepuš, Vanja Kokol and Ines Mandić-Mulec
Eﬀ ect of Low-Density Static Magnetic Field on the Oxidation of Ammonium by Nitrosomonas europaea 
and by Activated Sludge in Municipal Wastewater   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 201
Bahar Aliakbarian, Alessandro A. Casazza and Patrizia Perego
Kinetic and Isotherm Modelling of the Adsorption of Phenolic Compounds from Olive Mill 
Wastewater onto Activated Carbon   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 207
Maja Repajić, Danĳ ela Bursać Kovačević, Predrag Putnik, Verica Dragović-Uzelac, Josipa Kušt, 
Zrinka Čošić and Branka Levaj
Infl uence of Cultivar and Industrial Processing on Polyphenols in Concentrated Sour Cherry 
(Prunus cerasus L.) Juice  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 215
Shanna Sichwart, Iasson E. P. Tozakidis, Mark Teese and Joachim Jose
Maximized Autotransporter-Mediated Expression (MATE) for Surface Display and Secretion of 
Recombinant Proteins in Escherichia coli .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 251
Christina Trümper, Katrin Paﬀ enholz, Inga Smit, Philip Kössler, Petr Karlovsky, Hans Peter Braun 
and Elke Pawelzik
Identifi cation of Diﬀ erently Regulated Proteins aft er Fusarium graminearum Infection of Emmer 
(Triticum dicoccum) at Several Grain Ripening Stages   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 261
Cintya Soria-Hernández, Sergio Serna-Saldívar and Cristina Chuck-Hernández
Physicochemical and Functional Properties of Vegetable and Ceral Proteins as Potential Sources of 
Novel Food Ingredients .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 269
Lee-Fen Hong, Lai-Hoong Cheng, Chong Yew Lee and Kok Khiang Peh
Characterisation of Physicochemical Properties of Propionylated Corn Starch and Its Application 
as Stabiliser  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 278
Małgorzata Kasprowicz-Potocka, Anita Zaworska, Andrzej Frankiewicz, Włodzimierz Nowak, 
Piotr Gulewicz, Zenon Zduńczyk and Jerzy Juśkiewicz
The Nutritional Value and Physiological Properties of Diets with Raw and Candida utilis-Fermented 
Lupin Seeds in Rats   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 286
Sebastjan Filip and Rajko Vidrih
Amino Acid Composition of Protein-Enriched Dried Pasta: Is It Suitable for a Low-Carbohydrate Diet?   . (3) 298
Carlos Pereira, Marta Henriques, David Gomes, Andrea Gomez-Zavaglia and Graciela de Antoni
Novel Functional Whey-Based Drinks with Great Potential in the Dairy Industry .  .  .  .  .  .  .  .  .  .  .  .  . (3) 307
Filiz Yangılar
Efects of Green Banana Flour on the Physical, Chemical and Sensory Properties of Ice Cream .  .  .  .  .  . (3) 315
Umar Garba, Sawinder Kaur, Sushma Gurumayum and Prasad Rasane
Eﬀ ect of Hot Water Blanching Time and Drying Temperature on the Thin Layer Drying Kinetics of 
and Anthocyanin Degradation in Black Carrot (Daucus carota L.) Shreds  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 324
Juraj Bergman, Petar T. Mitrikeski and Krunoslav Brčić-Kostić
Dominant Epistasis Between Two Quantitative Trait Loci Governing Sporulation Eﬃ  ciency in Yeast 
Saccharomyces cerevisiae.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 367
Dai Long Vu, Simona Žabčíková, Libor Červenka, Bensu Ertek and Yusuf Dilgin
Sensitive Voltammetric Determination of Natural Flavonoid Quercetin on a Disposable Graphite Lead  .  (4) 379
Ana Paula da Silva dos Passos, Grasiele Scaramal Madrona, Vanessa Aparecida Marcolino, 
Mauro Luciano Baesso and Graciett e Matioli
The Use of Thermal Analysis and Photoacoustic Spectroscopy in the Evaluation of Maltodextrin 
Microencapsulation of Anthocyanins from Juçara Palm Fruit (Euterpe edulis Mart.) and Their 
Application in Food  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 385
Luana Fernandes, José Alberto C. Pereira, Isabel Lopéz-Cortés, Domingo M. Salazar and 
Elsa C. D. Ramalhosa
Physicochemical Changes and Antioxidant Activity of Juice, Skin, Pellicle and Seed of Pomegranate 
(cv. Mollar de Elche) at Diﬀ erent Stages of Ripening .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 397
Igor Lukić, Nikolina Jedrejčić, Karin Kovačević Ganić, Mario Staver and Đordano Peršurić
Phenolic and Aroma Composition of White Wines Produced by Prolonged Maceration and 
Maturation in Wooden Barrels  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 407
508 Food Technol. Biotechnol. 53 (1–4) 505–522 (2015)
Monika Skowyra, Urszula Janiewicz, Anna Mariett a Salejda, Grażyna Krasnowska and 
María Pilar Almajano
Eﬀ ect of Tara (Caesalpinia spinosa) Pod Powder on the Oxidation and Colour Stability of Pork Meat 
Batt er During Chilled Storage   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 419
Ana Flavia Azevedo Carvalho, Pedro de Oliva Neto, Paula Zaghett o de Almeida, 
Juliana Bueno da Silva, Bruna Escaramboni and Glaucia Maria Pastore
Screening of Xylanolytic Aspergillus fumigatus for Prebiotic Xylooligosaccharide Production Using 
Bagasse   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 428
Roya Afshari, Hedayat Hosseini, Ramin Khaksar, Mohammad Amin Mohammadifar, Zohre Amiri, 
Rozita Komeili and Amin Mousavi Khaneghah
Investigation of the Eﬀ ects of Inulin and β-Glucan on the Physical and Sensory Properties of 
Low-Fat Beef Burgers Containing Vegetable Oils: Optimisation of the Formulation Using D-Optimal 
Mixture Design .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 436
Ana E. de la Horra, María Eugenia Steﬀ olani, Gabriela N. Barrera, Pablo D. Ribott a and Alberto E. León
Yeast-Leavened Laminated Salty Baked Goods: Flour and Dough Properties and Their Relationship 
with Product Technological Quality .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 446
Renata Josipović, Zvonimira Medverec Knežević, Jadranka Frece, Ksenĳ a Markov, Snježana Kazazić 
and Jasna Mrvčić
Improved Properties and Microbiological Safety of Novel Cott age Cheese Containing Spices .  .  .  .  .  . (4) 454
PRELIMINARY COMMUNICATIONS
Robert Duliński, Emilia Katarzyna Cielecka, Małgorzata Pierzchalska and Krysztof Żyła
Phytases Improve Myo-Inositol Bioaccessibility in Rye Bread: A Study Using an In Vitro Method of 
Digestion and a CaCo-2 Cell Culture Model  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 66
Elisabeta I. Geana, Oana R. Dinca, Roxana E. Ionete, Victoria Artem and Violeta C. Niculescu
Monitoring trans-Resveratrol in Grape Berry Skins During Ripening and in Corresponding Wines 
by HPLC.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 73
Maryam Asnaashari, Seyed Mohammad Bagher Hashemi, Hamed Mahdavian Mehr and 
Seyed Hossein Asadi Yousefabad
Kolkhoung (Pistacia khinjuk) Hull Oil and Kernel Oil as Antioxidative Vegetable Oils with High 
Oxidative Stability and Nutritional Value .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 81
Ágnes Belák and Anna Maráz
Antagonistic Eﬀ ect of Pseudomonas sp. CMI-1 on Foodborne Pathogenic Listeria monocytogenes  .  .  .  .  . (2) 223
Amir M. Hamidi-Oskouei, Christian James and Stephen James
The Eﬃ  ciency of UVC Radiation in the Inactivation of Listeria monocytogenes on Beef-Agar Food 
Models .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 231
Nemanja Mirkovic, Zorica Radulovic, Gordana Uzelac, Jelena Lozo, Dragojlo Obradovic,
Ljubisa Topisirovic and Milan Kojic
Isolation and Characterisation of Bacteriocin and Aggregation-Promoting Factor Production in 
Lactococcus lactis ssp. lactis BGBM50 Strain  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 237
Shuli Zhang, Yingdong Wang, Nan Zhang, Zhe Sun, Yan Shi, Xingnan Cao and Haikuan Wang
Purifi cation and Characterisation of a Fibrinolytic Enzyme from Rhizopus microsporus var. tuberosus  .  . (2) 243
Gopal Ramakrishnan Gopi, Nehru Ganesh, Suppuram Pandiaraj, Balasubramaniyam Sowmiya, 
Raman Gulab Brajesh and Subramanian Ramalingam
A Study on Enhanced Expression of 3-Hydroxypropionic Acid Pathway Genes and Impact on Its 
Production in Lactobacillus reuteri .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 331
Boris Majić, Ivana Šola, Saša Likić, Iva Juranović Cindrić and Gordana Rusak
Characterisation of Sorbus domestica L. Bark, Fruits and Seeds: Nutrient Composition and Antioxidant 
Activity  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 463
George Botsaris, Antia Orphanides, Evgenia Yiannakou, Vassilis Gekas and Vlasios Goulas
Antioxidant and Antimicrobial Eﬀ ects of Pistacia lentiscus L. Extracts in Pork Sausages .  .  .  .  .  .  .  .  .  . (4) 472
Food Technol. Biotechnol. 53 (1–4) 505–522 (2015) 509
Gia Loi Tu, Thi Hoang Nga Bui, Thi Thu Tra Tran, Nu Minh Nguyet Ton and Van Viet Man Le
Comparison of Enzymatic and Ultrasonic Extraction of Albumin from Defatt ed Pumpkin 
(Cucurbita pepo) Seed Powder .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 479
SCIENTIFIC NOTES
Chau Minh Le, Claire Donnay-Moreno, Sandrine Bruzac, Régis Baron, Huong Thi My Nguyen and 
Jean Pascal Bergé
Proteolysis of Sardine (Sardina pilchardus) and Anchovy (Stolephorus commersonii) by Commercial 
Enzymes in Saline Solutions   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 87
Tripti Singhania, Harsh Sinha, Paulomi Das and Amit Kumar Mukherjee
Eﬃ  cient Degumming of Rice Bran Oil by Immobilized PLA1 from Thermomyces lanuginosus .  .  .  .  .  .  . (1) 91
Hoang Phong Nguyen, Hoang Du Le and Van Viet Man Le
Eﬀ ect of Ethanol Stress on Fermentation Performance of Saccharomyces cerevisiae Cells Immobilized 
on Nypa fruticans Leaf Sheath Pieces .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 96
Valéria Dal Prá, Carolina Bolssoni Dolwitsch, Fernanda Oliveira Lima, Camilo Amaro de Carvalho, 
Carine Viana, Paulo Cícero do Nascimento and Marcelo Barcellos da Rosa
Ultrasound-Assisted Extraction and Biological Activities of Extracts of Brassica oleracea var. capitata .  .  . (1) 102
Aistė Kabašinskienė, Algirdas Liutkevičius, Dalia Sekmokienė, Gintarė Zaborskienė and 
Jūratė Šlapkauskaitė
Evaluation of the Physicochemical Parameters of Functional Whey Beverages .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 110
Karol Alfaro, Paulina Bustos, Ciara O’Sullivan and Pablo Conejeros
Facile and Cost-Eﬀ ective Detection of Saxitoxin Exploiting Aptamer Structural Switching .  .  .  .  .  .  .  . (3) 337
Aline Maria Cenci, Mariane Lobo Ugalde, Juliana Steﬀ ens, Eunice Valduga, Rogério Luis Cansian 
and Geciane Toniazzo
Control of Penicillium sp. on the Surface of Italian Salami Using Essential Oils .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 342
Carolina Pena Serna and José Francisco Lopes Filho
Biodegradable Zein-Based Blend Films: Structural, Mechanical and Barrier Properties .  .  .  .  .  .  .  .  .  . (3) 348
Lilla Szalóki-Dorkó, György Végvári, Márta Ladányi, Gitt a Ficzek and Mónika Stéger-Máté
Degradation of Anthocyanin Content in Sour Cherry Juice During Heat Treatment .  .  .  .  .  .  .  .  .  .  .  . (3) 354
Mariel Farfán, Alfredo Álvarez, Alan Gárate and Pedro Bouchon
Comparison of Chemical and Enzymatic Interesterifi cation of Fully Hydrogenated Soybean Oil 
and Walnut Oil to Produce a Fat Base with Adequate Nutritional and Physical Characteristics  .  .  .  .  . (3) 361
Aryou Emamifar and Mehri Mohammadizadeh
Preparation and Application of LDPE/ZnO Nanocomposites for Extending Shelf Life of Fresh 
Strawberries .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 488
Marko Obranović, Dubravka Škevin, Klara Kraljić, Milan Pospišil, Sandra Neđeral, Monika Blekić 
and Predrag Putnik
Infl uence of Climate, Variety and Production Process on Tocopherols, Plastochromanol-8 and 
Pigments in Flaxseed Oil   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 496
APPENDICES
Vladimir Mrša
Editor’s Lett er .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 1
Kata Galić
Book Review: Poly(lactic acid) Science and Technology: Processing, Properties, Additives and 
Applications   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 117
Obituary: Dr. Sc. Marĳ a Alačević, professor emeritus (1929–2015)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 119
Jasna Franekić, Zdenka Matĳ ašević and Jasenka Pigac
In memoriam: Marĳ a Alačević, professor emeritus (1929–2015)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 243
510 Food Technol. Biotechnol. 53 (1–4) 505–522 (2015)
Afshari, Roya   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 436
Alfaro, Karol .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 337
Aliakbarian, Bahar   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 207
Almajano, María Pilar   .  .  .  .  .  .  .  .  .  .  .  .  . (4) 419
Álvarez, Alfredo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 361
Amiri, Zohre .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 436
Antoni, Graciela de  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 307
Artem, Victoria   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 73
Asadi Yousefabad, Seyed Hossein .  .  .  .  .  .  . (1) 81
Asnaashari, Maryam  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 81
Baesso, Mauro Luciano .  .  .  .  .  .  .  .  .  .  .  .  . (4) 385
Bajpai, Bhakti   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 11
Bal, Lalit M.   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 57
Banjac, Vojislav   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Baron, Régis  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 87
Barrera, Gabriela N. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 446
Bartkiene, Elena .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 163
Bauer, Nataša   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 3
Belák, Ágnes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 223
Bergé, Jean Pascal  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 87
Bergman, Juraj .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 367
Bilandžić, Nina   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 154
Blekić, Monika .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 496
Botsaris, George .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 472
Bouchon, Pedro  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 361
Brajesh, Raman Gulab   .  .  .  .  .  .  .  .  .  .  .  .  . (3) 331
Braun, Hans Peter .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 261
Brčić-Kostić, Krunoslav .  .  .  .  .  .  .  .  .  .  .  .  . (4) 367
Bruzac, Sandrine   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 87
Bryła, Marcin.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 18
Bueno da Silva, Juliana .  .  .  .  .  .  .  .  .  .  .  .  . (4) 428
Bui, Thi Hoang Nga .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 479
Bursać Kovačević, Danĳ ela .  .  .  .  .  .  .  .  .  .  . (2) 215
Bustos, Paulina   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 337
Cansian, Rogério Luis .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 342
Cao, Xingnan   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 243
Carvalho, Ana Flavia Azevedo .  .  .  .  .  .  .  .  . (4) 428
Carvalho, Camilo Amaro de .  .  .  .  .  .  .  .  .  . (1) 102
Casazza, Alessandro A. .  .  .  .  .  .  .  .  .  .  .  .  . (2) 207
Cenci, Aline Maria   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 342
Chaudhary, Monika .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 11
Cheng, Lai-Hoong .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 278
Choi, Hyeon-Son   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 29
Chuck-Hernández, Cristina  .  .  .  .  .  .  .  .  .  . (3) 269
Cielecka, Emilia Katarzyna .  .  .  .  .  .  .  .  .  .  . (1) 66
Conejeros, Pablo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 337
Červenka, Libor  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 379
Čošić, Zrinka .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 215
Das, Paulomi .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 91
Dilgin, Yusuf .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 379
Dinca, Oana R. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 73
Dolwitsch, Carolina Bolssoni   .  .  .  .  .  .  .  .  . (1) 102
Donnay-Moreno, Claire   .  .  .  .  .  .  .  .  .  .  .  . (1) 87
Dragović-Uzelac, Verica  .  .  .  .  .  .  .  .  .  .  .  . (2) 215
Du, Xian-Feng .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 180
Duliński, Robert .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 66
Emamifar, Aryou  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 488
Ertek, Bensu  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 379
Escaramboni, Bruna .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 428
Farfán, Mariel  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 361
Fernandes, Luana .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 397
Ficzek, Gitt a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 354
Filip, Sebastjan .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 298
Filipič, Jasmina   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 201
Fisch er, Lutz .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 127
Franekić, Jasna .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 249
Frankiewicz, Andrzej .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 286
Frece, Jadranka   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 454
Gačić, Milica .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 154
Galić, Kata  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 117
Ganesh, Nehru .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 331
Gárate, Alan  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 361
Garba, Umar .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 324
Geana, Elisabeta I. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 73
Gekas, Vassilis .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 472
Gomes, David  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 307
Gomez-Zavaglia, Andrea .  .  .  .  .  .  .  .  .  .  .  . (3) 307
Gopi, Gopal Ramakrishnan   .  .  .  .  .  .  .  .  .  . (3) 331
Goulas, Vlasios   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 472
Gulewicz, Piotr   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 286
Gurumayum, Sushma   .  .  .  .  .  .  .  .  .  .  .  .  . (3) 324
Hadnađev, Miroslav   .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Hamidi-Oskouei, Amir M. .  .  .  .  .  .  .  .  .  .  . (2) 231
Hashemi, Seyed Mohammad Bagher .  .  .  .  . (1) 81
Henriques, Marta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 307
Hong, Lee-Fen .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 278
Horra, Ana E. de la  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 446
Hosseini, Hedayat .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 436
Ibarra-Zavala, Silvia Jazmin  .  .  .  .  .  .  .  .  .  . (1) 48
Ionete, Roxana E.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 73
Ivanec Šipušić, Đurđica .  .  .  .  .  .  .  .  .  .  .  .  . (2) 154
Jambrec, Dubravka  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
James, Christian .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 231
James, Stephen .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 231
Jang, Il Sang  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 29
Jang, Seongho  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 29
Jangch ud, Anuvat .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 136
Janiewicz, Urszula .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 419
Jedrejčić, Nikolina .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 407
Jędrzejczak, Renata  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 18
Jelaska, Sibila   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 3
Jose, Joach im .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 251
Josipović, Renata   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 454
Jovanov, Pavle .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Juodeikiene, Grazina  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 163
Juranović Cindrić, Iva .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 463
Juśkiewicz, Jerzy   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 286
Kabašinskienė, Aistė   .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 110
Karlovsky, Petr .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 261
Kasprowicz-Potocka, Małgorzata  .  .  .  .  .  .  . (3) 286
Kaur, Sawinder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 324
AUTHOR INDEX
Food Technol. Biotechnol. 53 (1–4) 505–522 (2015) 511
Kazazić, Snježana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 454
Khaksar, Ramin  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 436
Koch, Milena .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 127
Kojic, Milan   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 237
Kokol, Vanja  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 201
Komeili, Rozita   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 436
Kos, Blaženka  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 154
Kössler, Philip .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 261
Kovačević Ganić, Karin .  .  .  .  .  .  .  .  .  .  .  .  . (4) 407
Kraigher, Barbara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 201
Kraljić, Klara .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 496
Kranz, Bertolt  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 127
Krasnowska, Grażyna   .  .  .  .  .  .  .  .  .  .  .  .  . (4) 419
Kumar, Ajit .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 146
Kušt, Josipa   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 215
Ladányi, Márta   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 354
Landeka Jurčević, Irena .  .  .  .  .  .  .  .  .  .  .  .  . (2) 171
Le, Chau Minh .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 87
Le, Hoang Du  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 96
Le, Van Viet Man  .  .  .  .  .  .  .  .  .  .  .  .  .  .  (1, 4) 96, 479
Ledur Alles, Maria Julia   .  .  .  .  .  .  .  .  .  .  .  . (2) 190
Lee, Chong Yew .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 278
Lee, Dongyun  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 29
León, Alberto E. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 446
Levaj, Branka.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 215
Likić, Saša   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  (1, 4) 3, 463
Lima, Fernanda Oliveira  .  .  .  .  .  .  .  .  .  .  .  . (1) 102
Liutkevičius, Algirdas   .  .  .  .  .  .  .  .  .  .  .  .  . (1) 110
Lobo Ugalde, Mariane  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 342
Lopes Filho, José Francisco .  .  .  .  .  .  .  .  .  .  . (3) 348
Lopéz-Cortés, Isabel   .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 397
Lozo, Jelena   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 237
Lukić, Igor  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 407
Mahdavian Mehr, Hamed  .  .  .  .  .  .  .  .  .  .  . (1) 81
Majić, Boris .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 463
Mandić, Anamarĳ a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Mandić-Mulec, Ines .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 201
Maráz, Anna .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 223
Marcolino, Vanessa Aparecida .  .  .  .  .  .  .  .  . (4) 385
Markov, Ksenĳ a  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 454
Marković, Ksenĳ a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 171
Matĳ ašević, Zdenka .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 249
Matioli, Graciett e  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 385
Medverec Knežević, Zvonimira .  .  .  .  .  .  .  . (4) 454
Mirkovic, Nemanja  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 237
Mišan, Aleksandra   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Mitrikeski, Petar T.   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 367
Mohammadifar, Mohammad Amin .  .  .  .  .  . (4) 436
Mohammadizadeh, Mehri  .  .  .  .  .  .  .  .  .  .  . (4) 488
Mousavi Khaneghah, Amin  .  .  .  .  .  .  .  .  .  . (4) 436
Mrša, Vladimir .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 1
Mrvčić, Jasna .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 454
Mukherjee, Amit Kumar  .  .  .  .  .  .  .  .  .  .  .  . (1) 91
Naidoo, Kameshnee .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 146
Nascimento, Paulo Cícero do   .  .  .  .  .  .  .  .  . (1) 102
Nedeljković, Nataša .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Neđeral, Sandra .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 496
Nguyen, Hoang Phong .  .  .  .  .  .  .  .  .  .  .  .  . (1) 96
Nguyen, Huong Thi My  .  .  .  .  .  .  .  .  .  .  .  . (1) 87
Niculescu, Violeta C.  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 73
Nowak, Włodzimierz .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 286
Obradovic, Dragojlo   .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 237
Obranović, Marko .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 496
Oliva Neto, Pedro de  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 428
Orphanides, Antia .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 472
O´Sullivan, Ciara   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 337
Paﬀ enholz, Katrin .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 261
Pal, Uma S. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 57
Pandiaraj, Suppuram .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 331
Panjkota Krbavčić, Ines .  .  .  .  .  .  .  .  .  .  .  .  . (2) 171
Pastore, Glaucia Maria  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 428
Pawelzik, Elke .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 261
Peh, Kok Khiang .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 278
Pena Serna, Carolina  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 348
Perego, Patrizia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 207
Pereira, Carlos .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 307
Pereira, José Alberto C. .  .  .  .  .  .  .  .  .  .  .  .  . (4) 397
Permaul, Kugen .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 146
Peršurić, Đordano .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 407
Pestorić, Mladenka  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Petrović, Marinko .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 154
Pierzchalska, Małgorzata .  .  .  .  .  .  .  .  .  .  .  . (1) 66
Pigac, Jasenka  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 249
Pospišil, Milan .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 496
Prá, Valéria Dal  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 102
Putnik, Predrag  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  (2, 4) 215, 496
Radulovic, Zorica  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 237
Ramalhosa, Elsa C. D. .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 397
Ramalingam, Subramanian   .  .  .  .  .  .  .  .  .  . (3) 331
Ramírez-Ramírez, José Carmen  .  .  .  .  .  .  .  . (1) 48
Ramírez-Salas, Silvia Patricia   .  .  .  .  .  .  .  .  . (1) 48
Rasane, Prasad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 324
Repajić, Maja .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 215
Ribott a, Pablo D. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 446
Rodtong, Sureelak .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 136
Rosa, Marcelo Barcellos da .  .  .  .  .  .  .  .  .  .  . (1) 102
Rosas-Ulloa, Petra .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 48
Roszko, Marek .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 18
Roytrakul, Sitt irak .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 136
Rusak, Gordana .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 463
Sahoo, Dipika  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 57
Sahoo, Nihar R.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 57
Sakač, Marĳ ana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Salazar, Domingo M.  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 397
Salejda, Anna Mariett a  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 419
Saxena, Jyoti  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 11
Scaramal Madrona, Grasiele .  .  .  .  .  .  .  .  .  . (4) 385
Schapfl , Matt hias   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 127
Sekmokienė, Dalia .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 110
Serna-Saldívar, Sergio .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 269
Sharma, Vikas  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 146
Shi, Yan .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 243
Sichwart, Shanna  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 251
Silva dos Passos, Ana Paula da   .  .  .  .  .  .  .  . (4) 385
Singh, Suren  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 146
Singhania, Tripti .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 91
Sinha, Harsh .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 91
Sinsuwan, Sornchai .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 136
512 Food Technol. Biotechnol. 53 (1–4) 505–522 (2015)
Skowyra, Monika  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 419
Smit, Inga.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 261
Soria-Hernández, Cintya .  .  .  .  .  .  .  .  .  .  .  . (3) 269
Sowmiya, Balasubramaniyam .  .  .  .  .  .  .  .  . (3) 331
Staver, Mario .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 407
Steﬀ ens, Juliana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 342
Steﬀ olani, María Eugenia .  .  .  .  .  .  .  .  .  .  .  . (4) 446
Stéger-Máté, Mónika  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 354
Suh, Hyung Joo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 29
Sun, Zhe  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 243
Szalóki-Dorkó, Lilla .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 354
Szymczyk, Krystyna   .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 18
Škevin, Dubravka .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 496
Šlapkauskaitė, Jūratė  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 110
Šola, Ivana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 463
Šušković, Jagoda .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 154
Teese, Mark   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 251
Tepuš, Brigita   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 201
Tessaro, Isabel Cristina .  .  .  .  .  .  .  .  .  .  .  .  . (2) 190
Tolić, Mandica-Tamara  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 171
Ton, Nu Minh Nguyet   .  .  .  .  .  .  .  .  .  .  .  .  . (4) 479
Toniazzo, Geciane .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 342
Topisirovic, Ljubisa .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 237
Torbica, Aleksandra .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 38
Tozakidis, Iasson E. P. .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 251
Tran, Thi Thu Tra  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 479
Trümper, Christina  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 261
Tu, Gia Loi  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 479
Ulloa, José Armando  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 48
Ulloa-Rangel, Blanca Estela   .  .  .  .  .  .  .  .  .  . (1) 48
Urbonaviciene, Dalia  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 163
Uzelac, Gordana .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 237
Vahčić, Nada .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 154, 171
Valduga, Eunice .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 342
Végvári, György .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 354
Viana, Carine   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 102
Vidrih, Rajko .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 298
Viskelis, Pranas  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 163
Vu, Dai Long .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 379
Vuković, Rosemary  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 3
Wang, Haikuan  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 243
Wang, Yingdong .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 243
Yangılar, Filiz   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 315
Yiannakou, Evgenia .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 472
Yongsawatdigul, Jirawat  .  .  .  .  .  .  .  .  .  .  .  . (2) 136
Zaborskienė, Gintarė  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 110
Zadeike, Daiva .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 163
Zaghett o de Almeida, Paula  .  .  .  .  .  .  .  .  .  . (4) 428
Zapata Noreña, Caciano Pelayo .  .  .  .  .  .  .  . (2) 190
Zaworska, Anita .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 286
Zduńczyk, Zenon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (3) 286
Zhang, Nan   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 243
Zhang, Shuli .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 243
Zhang, Xue-Bo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (2) 180
Żyła, Krzysztof   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (1) 66
Žabčíková, Simona  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . (4) 379
Food Technol. Biotechnol. 53 (1–4) 505–522 (2015) 513
A
abscisic acid
stimulation of rosmarinic acid production by, using 
Coleus blumei tissues, 3
activated carbon
kinetics of the adsorption of phenolic compounds 
from olive mill wastewater onto, 207
activation energy
eﬀ ect of hot water blanching time and drying 
temperature on, of black carrot shreds, 324
aggregation-promoting factor
production of, in Lactococcus lactis ssp. lactis 
BGBM50 isolated from semi-hard cheese, 237
albumin
comparison of eﬃ  ciency of ultrasound- and 
enzyme-assisted extraction of, from defatt ed 
pumpkin (Cucurbita pepo) seed powder, 479
ammonia-oxidising bacteria
use of, for the removal of ammonium from municipal 
wastewater, stimulated by static magnetic fi eld, 201
α-amylase
production of, by halophilic archaeon Haloferax sp. 
HA10 isolated from solar saltern, 11
anchovy
fi sh sauce production from, by proteases in saline 
solutions, 87
antagonistic bacteria
eﬀ ect of, Pseudomonas sp. CMI-1 isolated from raw 
food of animal origin on Listeria monocytogenes, 223
anthocyanins
total content of, in diﬀ erent chokeberry products, 171
content of, in processed concentrated sour cherry 
juice originating from two diﬀ erent cultivars, 
Marasca and Oblačinska, 215
eﬀ ect of hot water blanching time and drying 
temperature on the content of, in black carrot 
shreds, 324
evaluation of maltodextrin microencapsulation of, 
from juçara palm (Euterpe edulis Mart.) fruit and its 
application in food, 385
antibacterial activity
of Pediococcus pentosaceus T1 isolated from kimchi, 
against Listeria monocytogenes in salmon fi llets, 29
antibiotic degradation
in diﬀ erent types of honey stored in dark at 25 °C 
during 6 months, 154
antibiotic residues
degradation kinetics of, in diﬀ erent types of honey 
stored in dark at 25 °C during 6 months, 154
antilisterial activity
of Pediococcus pentosaceus T1 isolated from kimchi, 
used for extending the shelf life of salmon fi llets, 29
antimicrobial packaging
preparation and application of LDPE/ZnO nano-
composite as, for extending the shelf life of fresh 
strawberries, 488
antioxidant activity
of gluten-free cookies made with buckwheat and 
rice fl our, 38
of trans-resveratrol in red grape varieties during 
ripening and production of wines, 73
of processed concentrated sour cherry juice originat-
ing from Marasca and Oblačinska cultivars, 215
of skin, pellicle, seed and juice of Mollar de Elche 
cultivar of pomegranate during diﬀ erent degrees of 
ripening, 397
of bark, fruit exocarp, mesocarp and seeds of service 
tree (Sorbus domestica L.), 463
of spices added during production of novel cott age 
chesse, 454
aptamers
detection of saxitoxin produced by shellfi sh in red 
tide by binding to, adapted as a label-free fl uores-
cent sensor, 337
archaea
Haloferax sp. HA10 from solar saltern for extracellu-
lar amylase production under harsh conditions, 11
autotransporter
maximized expression of target proteins mediated 




isolation and characterisation of, from Lactococcus 
lactis ssp. lactis BGBM50 isolated from semi-hard 
cheese, 237
bagasse
as a substrate for the production of prebiotic xylooli-
gosaccharides by Aspergillus fumigatus, 428
beverages
infl uence of fl axseed oil on physicochemical 
parameters of functional whey, 110
biodegradable material
structural, mechanical and barrier properties of, used 
for the production of zein-based blend fi lms, 348
biological activity
of extracts of Brassica oleracea var. capitata obtained 
by ultrasound-assisted extraction, 102
biological wastewater treatment
with Nitrosomonas europaea, stimulated by static 
magnetic fi eld to remove ammonium, 201
bioreactor
for rosmarinic acid production by in vitro cultured 
callus, tumour, normal and hairy roots of Coleus 
blumei in the presence of plant growth regulators, 3
biotransformation
of glycerol in the resting cells of Lactobacillus reuteri 
wild-type and CRE mutant, aﬀ ected by substrate 
and glycolytic end products, 331
black carrot
the eﬀ ect of hot water blanching time and air 
temperature on the thin layer drying kinetics and 
anthocyanin degradation in, 324
blanching
eﬀ ect of, on the thin layer drying kinetics and 
anthocyanin degradation in black carrot, 324
SUBJECT INDEX
514 Food Technol. Biotechnol. 53 (1–4) 505–522 (2015)
blend fi lm
structural and functional properties of, made from 
zein and oleic acid with the addition of xanthan 
gum, 348
body mass
regulation of, by low-carbohydrate diet with 
protein-enriched pasta, 298
Brassica oleracea var. capitata
evaluation of antioxidant and antimicrobial activi-
ties of the extracts of, obtained by ultrasound-assist-
ed extraction, 102
buckwheat fl our
properties of, used for the production of gluten-free 
cookies, 38
budding yeast
Saccharomyces cerevisiae, as a model for investigation 
of dominant epistasis between two quantitative trait 
loci governing sporulation eﬃ  ciency, 367
C
Caco-2 cells
used for determination of bioaccessibility of 
myo-inositol in rye bread prepared from enzimati-
cally modifi ed dough, 66
Caesalpinia spinosa (tara)
eﬀ ect of pod powder of, on the oxidation and colour 
stability of pork meat batt er during chilled storage, 
419
callus
of Coleus blumei used for rosmarinic acid production 
in vitro in the presence of plant growth regulators, 3
Candida utilis
nutritional value and physiological properties of rat 
diets with lupins fermented with, 286
canola and olive oil blend
application of D-optimal mixture design for optimal 
addition of inulin, β-glucan and breadcrumbs to 
low-fat beef burgers containing, 436
carotenoids
increase of the content of, in tomato powder 
fermented by Pediococcus pentosaceus KTU05-9 and 
Lactobacillus sakei KTU05-6, 163
infl uence of climate, variety and production process 
on the content of, in fl axseed oil, 496
catabolite inhibition
by the end products of glycolysis, aﬀ ecting the 
production of 3-hydroxypropionic acid in Lactobacil-
lus reuteri, 331
catabolite repression
element, in the upstream of 3-hydroxypropionic 
acid pathway, aﬀ ecting the production of 3-hy-
droxypropionic acid production in Lactobacillus 
reuteri, 331
cereal grain
production of hydrolases from, as an alternative to 
microbial enzymes used in food processing, 127
cereal proteins
physicochemical and functional properties of, as an 
alternative to animal-based counterparts, 269
cereals
determination of ergot alkaloids in, by liquid 
chromatography/ion trap mass spectrometry, 18
characterisation
of a fi brinolytic enzyme produced by Rhizopus 
microsporus var. tuberosus, 243
cheese
development of novel cott age, containing diﬀ erent 
spices for the improvement of sensory properties, 
biological value and shelf life, 454
chemical composition
of kolkhoung (Pistacia khinjuk) hull oil and kernel 
oil, 81
chemical interesterifi cation
comparison of nutritional and physical characteris-
tics of fat base produced from fully hydrogenated 
soybean oil and walnut oil by enzymatic and, 361
chloramphenicol
degradation kinetics of, in diﬀ erent types of honey 
stored in dark at 25 °C during 6 months, 154
chlorophyll
infl uence of climate, variety and production process 
on content of, in fl axseed oil, 496
chokeberry products
comparison of the quality, phenolic content and 
antioxidant capacity of diﬀ erent, 171
climate
infl uence of, on the presence of bioactive com-
pounds in fl axseed oil, 496
cold pressing
infl uence of, on tocopherol, carotenoid and chloro-
phyll content in fl axseed oil, 496
Coleus blumei
tissues of, for rosmarinic acid production in vitro in 
the presence of plant growth regulators, 3
colour
increase of the intensity of, in ready-to-cook minced 
meat aft er the addition of fermented tomato pulp 
powder, 163
colour changes
of sour cherry juices during heat treatment at 
diﬀ erent temperatures as a consequence of degrada-
tion of cyanidin-3-glucosyl-rutinoside and cyanidin-
-3-rutinoside, 354
conditioning
infl uence of seed, on the quality of fl axseed oil, 496
cooked pork batt er
eﬀ ect of Caesalpinia spinosa pod powder on the 
oxidation and colour stability of, during chilled 
storage, 419
Cucurbita pepo
albumin extraction from, defatt ed seed powder, 




identifi cation of, in emmer (Triticum dicoccum) grain 
aft er the infection with Fusarium graminearum, 261
Food Technol. Biotechnol. 53 (1–4) 505–522 (2015) 515
degree of substitution
infl uence of, on physicochemical properties of 
propionylated corn starch used as a stabiliser, 278
degumming
of rice bran oil by phospholypase A1 from Thermomyces 
lanuginosus, immobilized in calcium alginate, 91
design of experiments
used for the investigation of the eﬀ ect of imbibition 
and germination temperature on hydrolases from 
barley and wheat, 127
2,4-dichlorophenoxyacetic acid
use of, as growth stimulator and inducer of rosma-
rinic acid production in Coleus blumei tissues, 3
dietary fi bre
from green banana pulp and peel fl our, used for the 
improvement of physical, chemical and sensory 
properties of ice cream, 315
digestive tract
infl uence of Candida utilis-fermented lupin seeds on, 
of rats, 286
D-optimal mixture design
application of, for optimal addition of inulin, 
β-glucan and breadcrumbs to low-fat beef burgers 
containing pre-emulsifi ed canola and olive oil 
blend, 436
DPPH
determination of antioxidant capacity of diﬀ erent 
chokeberry products using, method, 171
drying rate
eﬀ ect of hot water blanching time and air tempera-
ture on, of black carrot shreds, 324
E
eﬀ ective diﬀ usivity
eﬀ ect of hot water blanching time and drying 
temperature on, in black carrot shreds, 324
EhaA
autotransporter from Eschericia coli, for recombinant 
passenger mCherry secretion through maximized 
autotransporter-mediated expression (MATE), 251
emerging technology
the use of shortwave ultraviolet light (UVC) as, for 
the inactivation of Listeria monocytogenes in beef-agar 
food models, 231
emmer
identifi cation of proteins expressed in, during grain 
development aft er infection with Fusarium gra-
minearum, 261
endoinulinases
purifi cation and characterization of, produced by 
Xanthomonas campestris pv. phaseoli KM 24 mutant, 
146
enzymatic interesterifi cation
nutritional and physical characteristics of fat base 
produced from fully hydrogenated soybean oil and 
walnut oil by chemical and, 361
enzymatically modifi ed bread
with decreased phytic acid content and improved 
myo-inositol bioaccessibility using 6-phytase A and 
phytase B, 66
ergot alkaloids
determination of, by liquid chromatography/ion 
trap mass spectrometry in rye-based food products, 
18
essential oil
evaluation of the in vitro eﬀ ects of, of rosemary, 
salvia, oregano and clove, against contaminating 
fungi on Italian salami, 342
ethanol stress
eﬀ ect of, on the growth of the immobilized yeast 
Saccharomyces cerevisiae, 96
exogenous enzymatic treatment
of summer tieguanyin oolong tea for att enuation of 
bitt er taste and aroma improvement, 180
exoinulinases
activity of, in the crude enzyme extract, produced 
by Xanthomonas campestris pv. phaseoli KM 24 
mutant, 146
extraction
comparison of ultrasound- and enzyme-assisted, of 




infl uence of ethanol stress on the composition of, in 
cell membrane of Saccharomyces cerevisiae immobi-
lized on Nypa fructicans leaf sheath, 96
ω-3 fatt y acids
mass fraction of, in functional whey beverages 
enriched with fl axseed oil, 110
fermentation
infl uence of, of lupin seeds with Candida utilis on 
nutritional value and physiological properties of rat 
diet, 286
fi brinolytic enzyme
purifi cation and characterisation of, from Rhizopus 
microsporus var. tuberosus, 243
fi sh sauce
production of, by proteolysis of sardine and 
anchovy in saline solution, 87
optimization of the production of, using proteases 
from moderate halophile Virgibacillus sp. SK37, 136
fl avonoids
determination of, in bark, fruit exocarp, mesocarp 
and seeds of service tree (Sorbus domestica L.), 463
fl axseed oil
infl uence of the addition of, on physicochemical 
parameters of functional whey beverages, 110
the infl uence of genotype, environmental conditions 
and processing methods on the bioactive com-
pounds in, 496
fl uorescent Pseudomonas sp.
production of siderophores in, as an inhibitory 
compound against Listeria monocytogenes, 223
food analysis
of macro- and microelements, total phenolics, 
fl avonoids and tannins in service tree (Sorbus 
domestica L.), 463
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food model
beef-agar media as, used for the detection of the 
eﬃ  ciency of shortwave ultraviolet light (UVC) in the 
inactivation of Listeria monocytogenes, 231
food spoilage bacteria
prevention of the growth of, on cott age cheese 
containing diﬀ erent spices, 454
FRAP
determination of antioxidant capacity of diﬀ erent 
chokeberry products using, method, 171
fresh pepper
development of novel cott age cheese containing, for 
the improvement of sensory properties, biological 
value and shelf life, 454
fructooligosaccharides
production of, by endoinulinase from Xanthomonas 
campestris pv. phaseoli KM 24 mutant, 146
concentration and purifi cation of, from the yacon 
roots using membrane technology, 190
fruit constituents
infl uence of the degree of ripeness of Mollar de 
Elche cultivar of pomegranate on physicochemical 
changes and antioxidant activity of diﬀ erent, 397
fruit juices
determination of quercetin in, by voltammetry on 
disposable graphite lead, 379
functional properties
of plant and cereal proteins used as substitution for 
animal-based counterparts, 269
of albumin isolated from defatt ed pumpkin seed 
powder by ultrasound- and enzyme-assisted 
extraction, 479
Fusarium head blight
identifi cation of diﬀ erently regulated proteins in 
emmer (Triticum dicoccum) aft er the infection with, 
at several grain ripening stages, 261
G
α-galactosidase
att enuation of bitt er taste and improvement of 
aroma of summer tieguanyin oolong tea using, 180
galactosidase
activity of, in barley and wheat grains depending on 
the imbibition and germination temperature, 127
germination
infl uence of the temperature of, on the production 
of hydrolases in barley and wheat, 127
β-glucan
application of D-optimal mixture design for optimal 
addition of, to low-fat beef burgers containing 
pre-emulsifi ed canola and olive oil blend, 436
glucosidase
activity of, in barley and wheat grains depending on 
the imbibition and germination temperature, 127
gluten-free cookies
antioxidant capacity, mineral content and sensory 
properties of, made with buckwheat and rice fl our, 38
grain development
identifi cation of proteins expressed during, in 
emmer (Triticum dicoccum) infected with Fusarium 
graminearum, 261
grape
content of trans-resveratrol in, during ripening, 73
green banana
use of, fl our, as a source of dietary fi bre, to improve 




of Coleus blumei used for rosmarinic acid production 
in vitro, induced by Agrobacterium rhizogenes A4, 3
half-life of anthocyanins
during heat treatment of sour cherry juices at 
diﬀ erent temperatures, 354
Haloferax sp.
halophilic archaeon from solar saltern for extracel-
lular amylase production, 11
halophiles
Haloferax sp. HA10 from solar saltern for extracellu-
lar amylase production under harsh conditions, 11
heat degradation
of anthocyanins in sour cherry juices at diﬀ erent 
temperatures, 354
heat pump drying
as the best method of drying onion shreds, aft er 
pretreatment with salt and potassium metabisul-
phite, 57
high-protein food
preparation of plant protein-enriched pasta as, for 
use in low-carbohydrate diet, 298
high resolution melting
used for measuring the fl uorescence of saxitoxin-
-binding aptamer, 337
honey
degradation kinetics of antibiotic residues in, during 
prolonged storage in dark at 25 °C during 6 months, 
154
hot air drying
impact of pretreatment with salt and potassium 
metabisulphite on quality att ributes of onion shreds 
during, 57
HPLC
determination of trans-resveratrol in grape berries 
during ripening and in wines using, 73
used for determination of anthocyanin degradation 
during heat treatment of sour cherry juices, 354
hull oil
chemical composition, antioxidant activity and 
oxidative stability of, of kolkhoung (Pistacia khinjuk), 
81
hydrogenated soybean oil
comparison of nutritional and physical characteris-
tics of fat base produced from, by chemical and 
enzymatic interesterifi cation, 361
hydrolase
used for the extraction of albumin from defatt ed 
pumpkin seed powder, 479
hydrolase production
infl uence of temperature during diﬀ erent treatment 
steps on, in barley and wheat grains, 127
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hydrolysis
of sardine and anchovy by proteases in saline 
solutions used for fi sh sauce production, 87
hydrolysis of extracts
infl uence of ultrasound on, of Brassica oleracea var. 
capitata, 102
3-hydroxypropionic acid
enhancement of expression of the genes involved in 
the production of, in Lactobacillus reuteri, 331
I
ice cream
infl uence of the addition of green banana pulp and 
peel fl our as a source of dietary fi bre on physical, 
chemical and sensory properties of, 315
immobilization
of phospholypase A1 from Thermomyces lanuginosus, 
in calcium alginate used for degumming of rice bran 
oil, 91
immobilized yeast
ethanol tolerance of, Saccharomyces cerevisiae on Nypa 
fruticans leaf sheath, 96
instant whole beans
evaluation of chemical, physicochemical, nutrition-
al, microbiological, sensory and rehydration 
properties of, 48
inulin
production of fructooligosaccharides from, using 
endoinulinase from Xanthomonas campestris pv. 
phaseoli KM 24 mutant, 146
application of D-optimal mixture design for optimal 
addition of, to low-fat beef burgers containing 
pre-emulsifi ed canola and olive oil blend, 436
inulinases
purifi cation and characterization of extracellular, 
produced by Xanthomonas campestris pv. phaseoli KM 
24 mutant, 146
Italian salami
evaluation of the in vitro eﬀ ects of rosemary, salvia, 




evaluation of maltodextrin microencapsulation of 
anthocyannins from, and its application in food, 385
juice
infl uence of heat treatment on anthocyanin degrada-
tion in sour cherry, 354
juice concentrate processing
of sour cherry cultivars Marasca and Oblačinska 




grains, used as inoculum for the production of 
novel, functional fermented whey-based drinks, 307
kernel oil
chemical composition, antioxidant activity and 
oxidative stability of, of kolkhoung (Pistacia khinjuk), 
81
kimchi
as a source of Pediococcus pentosaceus T1, used as 
antilisterial agent in salmon fi llets, 29
kinetics
of sorption capacity of activated carbon during 
adsorption of phenolic compounds from olive mill 
wastewater, 207
kolkhoung (Pistacia khinjuk)




spraying the leaves with, to improve the quality and 
aroma of summer tieguanyin oolong tea, 180
Lactobacillus reuteri
enhanced production of 3-hydroxypropionic acid in, 
by catabolite repression, 331
laminated baked product
the eﬀ ect of fl our characteristics and dough proper-
ties on, 446
laminated dough
the eﬀ ect of fl our characteristics on the properties of 
baked products made from, 446
lignocellulosic materials
as substrate for prebiotic xylooligosaccharide 
production by Aspergillus fumigatus, 428
lipid oxidation
prevention of, in pork sasusages treated with 
Pistacia lentiscus L. fruit and leaf extracts, 472
prevention of, in pork meat batt er treated with 
Caesalpinia spinosa pod powder during chilled 
storage, 419
liquid chromatography/ion trap mass spectrometry
application of, for detection of ergot alkaloids and 
their isomers in rye-based food products, 18
Listeria monocytogenes
antagonistic eﬀ ect of Pseudomonas sp. CMI-1 isolated 
from raw food of animal origin on, 223
the eﬃ  ciency of UVC radiation in the inactivation 
of, on beef-agar food models, 231
low-carbohydrate diet
regulation of body mass by consumption of 
protein-enriched pasta in, 298
low-fat beef burgers
application of D-optimal mixture design for optimal 
addition of inulin, β-glucan and breadcrumbs to, 
containing pre-emulsifi ed canola and olive oil 
blend, 436
lupin
nutritional value and physiological properties of rat 
diet with, fermented with Candida utilis, 286
lyophilisation
of maltodextrin-microencapsulated anthocyanins 
from juçara palm (Euterpe edulis Mart.) fruit for 
application in food, 385
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M
macroelements
determination of, in bark, fruit exocarp, mesocarp 
and seeds of service tree (Sorbus domestica L.), 463
Marasca cv.
infl uence of processing on total polyphenols, 
anthocyanins, hydroxycinnamic acids and antioxi-
dant activity of, concentrated juice, 215
mastic tree (Pistacia lentiscus)
as a source of antioxidant compounds used for fat 
preservation in pork sausages, 472
maximized autotransporter-mediated expression (MATE)
for surface display and secretion of recombinant 
proteins in Escherichia coli, 251
mCherry
surface display of, red fl uorescent protein, by 
maximized autotransporter-mediated expression 
(MATE), 251
microbial deactivation
of Listeria monocytogenes by UVC radiation in 
beef-agar food models, 231
microelements
determination of, in bark, fruit exocarp, mesocarp 
and seeds of service tree (Sorbus domestica L.), 463
microencapsulation
of anthocyanins from juçara palm fruit, for stabilisa-
tion of natural food colourant, 385
microstructure
infl uence of xantan gum on, of zein-based blend 
fi lms made from biodegradable material, 348
microwave-assisted convective drying
impact of pretreatment with salt and potassium 
metabisulphite on quality att ributes of onion shreds 
during, 57
minced pork meat
improvement of the quality of, aft er the addition of  
tomato pulp powder fermented by Pediococcus pento-
saceus KTU05-9 and Lactobacillus sakei KTU05-6, 163
minerals
content of, in gluten-free cookies made with 
buckwheat and rice fl our, 38
modelling
of the adsorption kinetics of phenolic compounds 
from olive mill wastewater onto activated carbon, 207
moderate halophile
optimization of the production of proteases in the 
saline environment by, Virgibacillus sp. SK37, 136
Mollar de Elche cultivar
infl uence of the degree of ripeness on physicochemi-
cal changes and antoxidant activity of skin, pellicle, 
seed and juice of, of pomegranate, 397
myo-inositol




preparation and application of LDPE/ZnO, used for 
the extention of the shelf life of fresh strawberries, 488
nanofi ltration
concentration and purifi cation of fructooligosaccha-
rides from the yacon root extract using, 190
1-naphtalenacetic acid
use of, as a growth stimulator and inducer of 
rosmarinic acid production by Coleus blumei tissues 
in vitro, 3
natural antioxidants
prevention of lipid oxidation in pork sausages by, 
from mastic tree (Pistacia lentiscus) fruit and leaf 
extracts, 472
from tara (Caesalpinia spinosa), used for the oxidation 
and colour stability of pork meat batt er during 
chilled storage, 419
natural colourant
improvement of the stability of, by microencapsula-
tion of anthocyanins with maltodextrin, for applica-
tion in food, 385
nitrifi cation
of ammonium from municipal wastewater by 
Nitrosomonas europaea, stimulated by static magnetic 
fi eld, 201
nonthermal decontamination
of beef-agar food models by shortwave ultraviolet 
light (UVC) inactivation of Listeria monocytogenes, 231
Nypa fruticans
eﬀ ect of ethanol stress on fermentation performance 




prevention of, by consumption of nutritionally 
balanced, protein-enriched pasta, 298
Oblačinska cv.
infl uence of processing on total polyphenols, 
anthocyanins, hydroxycinnamic acids and antioxi-
dant activity of, concentrated juice, 215
oil-in-water emulsion
stability of, prepared from starch propionates, 278
olive wastewater treatment
by activated carbon used as an adsorbent of 
phenolic compound residues, 207
OmpT
cleavage mediated by, for recombinant passenger 
mCherry secretion through maximized autotrans-
porter-mediated expression (MATE) in Escherichia 
coli, 251
onion
infl uence of pretreatment with salt and potassium 
metabisulphite on the quality of, shreds aft er 
drying, 57
oxidation
of fatt y acids in functional whey beverages enriched 
with fl axseed oil, 110
oxidative stability
of kolkhoung (Pistacia khinjuk) hull and kernel oil, 81
oxytetracycline
degradation kinetics of, in diﬀ erent types of honey 
stored in dark at 25 °C during 6 months, 154
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P
paralytic shellfi sh poison
detection of, from red tide, by fl uorescence dying of 
saxitoxin-binding aptamers, 337
pasta
preparation of, with high content of plant protein 
and nutritional value, used in low-carbohydrate 
diet, 298
pea fl our
physicochemical and functional properties of 
proteins from, as an alternative to animal-based 
counterparts, 269
Pediococcus pentosaceus T1
antilisterial eﬀ ect of, in salmon fi llets, 29
used as a starter to control overmaturation of 
kimchi, 29
pencil graphite electrode
used for sensitive determination of quercetin in fruit 
juices, 379
Penicillium sp.
evaluation of the antifungal eﬀ ects of rosemary, 
salvia, oregano and clove essential oils in vitro 
against, in Italian salami, 342
permeability
evaluation of the infl uence of xantan gum on, of 
zein-based blend fi lms made from biodegradable 
material, 348
phenolic compounds
extraction of, from mastic tree (Pistacia lentiscus) 
fruit and leaf by diﬀ erent solvents, for use in pork 
sausages, 472
phenolics
determination of, in bark, fruit exocarp, mesocarp 
and seeds of service tree (Sorbus domestica L.), 463
phenols
content of, in diﬀ erent chokeberry products, 171
content of, in Malvazĳ a Istarska white wines 
produced by prolonged fermentation and macera-
tion, and maturation in wooden barrels, 407
addition of spices rich in, for the improvement of 
sensory properties, biological value and shelf life of 
cott age cheese, 454
phenotype simulation
investigation of sporulation eﬃ  ciency in diﬀ erent 
variations of budding yeast Saccaharomyces cerevisiae, 
367
phospholipids
hydrolysis of, by immobilized phospholypase A1 
from Thermomyces lanuginosus for degumming of 
rice bran oil, 91
phospholypase A1
from Thermomyces lanuginosus, immobilized in 
calcium alginate for degumming of rice bran oil, 91
physicochemical parameters
used for the assessment of plant and cereal proteins, 
as an alternative to animal-based counterparts, 269
physicochemical properties
of propionylated corn starch used as a stabiliser, 278
of skin, pellicle, seed and juice of Mollar de Elche 
cultivar of pomegranate during diﬀ erent degrees of 
ripening, 397
phytic acid
enzymatic degradation of, in dough by 6-phytase A 
and phytase B, 66
plant extracts
prevention of lipid oxidation by, from mastic tree 
(Pistacia lentiscus) fruit and leaf extracts, 472
plant protein extract
preparation of, with high protein content and high 
nutritional value for low-carbohydrate diet, 298
plant proteomics
used for the identifi cation of proteins expressed in 
emmer (Triticum dicoccum) grain aft er infection with 
Fusarium graminearum, 261
plasmid curing
for the detection of new genes for bacteriocin 
synthesis in Lactococcus lactis ssp. lactis BGBM50, 237
plastochromanol-8
infl uence of climate, variety and production process 
on the content of, in fl axseed oil, 496
polyphenol adsorption
onto activated carbon, from olive mill wastewater as 
a function of adsorbent quantity and temperature, 
207
polyphenolic content
in processed concentrated sour cherry juice originat-
ing from two diﬀ erent cultivars, Marasca and 
Oblačinska, 215
pretreatment
impact of, with salt and potassium metabisulphite 
on the quality of dried onion shreds, 57
probiotic
used as inoculum for the production of novel, 
functional fermented whey-based drinks, 307
prolonged maceration
phenolic and aroma composition of Malvazĳ a 
istarska white wine produced by, 407
proteases
hydrolysis by, used for fi sh sauce production from 
sardine and anchovy, 87
optimization of the production of, in the saline 
environment by halophile Virgibacillus sp. SK37, 136
protein quality
of instant whole beans (Phaseolus vulgaris), 48
Prunus cerasus (sour cherry)
degradation of anthocyanins in juice from, during 
heat treatment at diﬀ erent temperatures, 354
purifi cation
of yacon root froctooligosaccharides, using mem-
brane technology, 190
of a fi brinolytic enzyme produced by Rhizopus 
microsporus var. tuberosus, 243
Q
quality
of chokeberry juices, powders, fruit tea, capsules 
and dried fruits, 171
quercetin
determination of, in fruit juices by voltammetry on 
disposable graphite lead, 379
520 Food Technol. Biotechnol. 53 (1–4) 505–522 (2015)
QTL (quantitative trait loci) analysis




nutritional value and physiological properties of 
Candida utilis-fermented lupin seeds in, 286
ready-to-eat beef
inactivation of Listeria monocytogenes in, by UVC 
radiation, 231
red tide
detection of saxitoxin (STX) produced by shellfi sh 
from, by diﬀ erentiating fl uorescence from STX-
-binding aptamers, 337
rehydration
characteristics of instant whole beans, 48
response surface methodology
used for optimizing the production of proteases in 
the saline environment by moderate halophile 
Virgibacillus sp. SK37, 136
reverse osmosis
production of ultrafl itration permeate from whey 
concentrated by, 307
Rhizopus microsporus var. tuberosus
purifi cation and characterisation of a fi brinolytic 
enzyme produced by, 243
rice bran oil
degumming of, by immobilized phospholypase A1 
from Thermomyces lanuginosus, 91
rice fl our
properties of, used for the production of gluten-free 
cookies, 38
ripening stages
infl uence of, on physicochemical changes and 
antoxidant activity of skin, pellicle, seed and juice of 
Mollar de Elche cultivar of pomegranate, 397
root
of Coleus blumei for rosmarinic acid production in 
vitro, 3
rosmarinic acid
production of, by Coleus blumei tissues in the 
presence of growth stimulators, 3
rye
determination of ergot alkaloids in, by liquid 
chromatography/ion trap mass spectrometry, 18
S
Saccharomyces cerevisiae
ethanol tolerance of, immobilized on Nypa fruticans 
leaf sheath, 96
salmon fi llets
extending the shelf life of, by Pediococcus pentosaceus 
T1 isolated from kimchi, 29
salt
infl uence of, on protease activity during fi sh sauce 
production, 87
sardine
fi sh sauce production from, by proteases in saline 
solutions, 87
saxitoxin
detection of, from shellfi sh in red tide, by binding to 
fl uorescently dyed aptamer, 337
secretion
of recombinant proteins in Escherichia coli by 
maximized autotransporter-mediated expression 
(MATE), 251
sensory properties
of gluten-free cookies made with buckwheat and 
rice fl our, 38
sensory quality
of instant whole beans (Phaseolus vulgaris), 48
improvement of, of summer tieguanyin oolong tea 
by treatment with exogenous laccase and 
α-galactosidase, 180
sequencing batch reactors
removal of ammonium nitrogen from municipal 
wastewater in, using Nitrosomonas europaea and 
static magnetic fi eld, 201
service tree (Sorbus domestica L.)
determination of nutrient composition and antioxi-
dant activity of, by measuring the levels of macro- 
and microelements, total phenolics, fl avonoids and 
tannins, 463
shortwave ultraviolet light (UVC)
the eﬃ  ciency of, in the inactivation of Listeria 
monocytogenes on beef-agar food models, 231
siderophore
of fl uorescent Pseudomonas sp. as inhibitory com-
pound against Listeria monocytogenes, 223
solar saltern
as a habitat for halophilic archaeon Haloferax sp. 
HA10 for extracellular amylase production, 11
solid fat content
as a measure of total interesterifi cation of fully 
hydrogenated soybean oil and walnut oil blends, 
361
solid-state fermentation
of tomato pulp powder by Pediococcus pentosaceus 
KTU05-9 and Lactobacillus sakei KTU05-6, used for 
the improvement of minced meat quality, 163
sour cherry
infl uence of cultivar and industrial processing on 
polyphenols, anthocyanins, hydroxycinnamic acids 
and antioxidant activity of, in concentrated juices, 
215
soya and maize concentrates
physicochemical and functional properties of 
proteins from, as an alternative to animal-based 
counterparts, 269
soybean oil
comparison of nutritional and physical characteris-
tics of fat base produced from, by chemical and 
enzymatic interesterifi cation, 361
spices
development of novel cott age cheese containing 
diﬀ erent, for the improvement of sensory proper-
ties, biological value and shelf life, 454
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sporulation inheritance
investigation of, in the budding yeast Saccharomyces 
cerevisiae, 367
stabiliser
physicochemical characteristics of propionylated 
corn starch used as, 278
starch propionate
synthesis and physicochemical properties of, for 
application as a stabiliser, 278
static magnetic fi eld
eﬀ ect of, on the oxidation and removal of ammo-
nium by Nitrosomonas europaea from municipal 
wastewater, 201
strawberry
prevention of microbial degradation of, by applica-
tion of LDPE/ZnO nanocomposite packaging 
material, 488
streptomycin
degradation kinetics of, in diﬀ erent types of honey 
stored in dark at 25 °C during 6 months, 154
stress relaxation
used for the determination of the properties of 
laminated salty baked products made from wheat 
fl our, 446
sulphathiazole
degradation kinetics of, in diﬀ erent types of honey 
stored in dark at 25 °C during 6 months, 154
summer tieguanyin oolong tea
att enuation of bitt er taste and improvement of 
aroma of, by exogenous enzymatic treatment, 180
surface analysis
of beef-agar media and LSA plates by white light 
interferometer, 231
surface display
of recombinant proteins in Escherichia coli using 




determination of, in bark, fruit exocarp, mesocarp 
and seeds of service tree (Sorbus domestica L.), 463
tensile properties
evaluation of the infl uence of xantan gum on, of 
zein-based blend fi lms made from biodegradable 
material, 348
Thermomyces lanuginosus
isolation and immobilization of phospholypase A1 
from, for degumming of rice bran oil, 91
thin layer model
eﬀ ect of blanching time and air temperature on 
drying kinetics in, of black carrot shreds, 324
tocopherols
infl uence of climate, variety and production process 
on content of, in fl axseed oil, 496
tomato pulp powder
use of, for the improvement of the quality of 
ready-to-cook minced meat by Pediococcus pentosa-
ceus KTU05-9 and Lactobacillus sakei KTU05-6, 163
total viable count
used for the assessment of antimicrobial activity of 
mastic tree (Pistacia lentiscus) fruit and leaf extracts 
added to pork sausages, 472
trans-resveratrol
content of, in grape berry skins during ripening and 
in wines, determined by HPLC, 73
triacyglycerol
infl uence of structure and composition of, on 
physical, chemical and nutritional properties of 
natural lipids, 361
tumour
tissues of Coleus blumei for rosmarinic acid produc-
tion in vitro, induced by Agrobacterium tumefaciens 
A281 and B6S3, 3
two-locus epistasis
eﬀ ect of various types of, on sporulation eﬃ  ciency 
in budding yeast Saccaharomyces cerevisiae, 367
U
ultrafi ltration
concentration and purifi cation of fructooligosaccha-
rides from the yacon root extract using, 190
ultrafi ltration permeate
use of, in the production of novel functional 
fermented whey-based drinks, 307
ultrasound
used for the extraction of albumin from defatt ed 
pumpkin seed powder, 479
ultrasound-assisted extraction
antioxidant and antimicrobial activities of Brassica 
oleracea var. capitata extracts obtained by, 102
V
variety
infl uence of, on bioactive compounds in fl axseed oil, 
496
vegetable proteins
physicochemical and functional properties of, as an 
alternative to animal-based counterparts, 269
Virgibacillus sp. SK37
optimization of the production of proteases by, in 
the saline environment, 136
voltammetry
determination of quercetin in fruit juices by, on 
disposable graphite lead, 379
W
walnut oil
comparison of nutritional and physical characteris-
tics of fat base produced from, by chemical and 
enzymatic interesterifi cation, 361
wheat fl our quality parameters
infl uence of, on the characteristics of laminated salty 
baked products, 446
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whey
physicochemical parameters of functional, bever-
ages with fl axseed oil, 110
whey protein concentrate
use of, in the production of novel, functional 
fermented drinks, 307
white light interferometer
used for measurement of surface roughness of 
beef-agar media and Listeria selective agar, 231
white wine
phenolic and aroma composition of Malvazĳ a 
istarska, produced by prolonged fermentation and 
maceration, and maturation in wooden barrels, 407
wine
content of trans-resveratrol determined by HPLC, 73
wine aroma
of Malvazĳ a istarska produced by prolonged 
fermentation and maceration, and maturation in 
wooden barrels, 407
wine maturation
eﬀ ect of prolonged, in wooden barrels on phenolic 
and aroma composition of Malvazĳ a istarska white 
wines, 407
X
Xanthomonas campestris pv. phaseoli KM 24 mutant
purifi cation and characterization of extracellular 
endoinulinase from, by gel fi ltration chromatogra-
phy, 146
xylanases
from Aspergillus fumigatus used for the production 
of prebiotic xylooligosaccharides from bagasse, 428
xylooligosaccharides
production of prebiotic, using bagasse as a substrate 
for Aspergillus fumigatu s growth, 428
Y
yacon (Smallanthus sonchifolius)
concentration and purifi cation of fructooligosaccharides 
from the roots of, using membrane technology, 190
Z
ZnO nanoparticles
antimicrobial properties of, used for the production of 
nanocomposite fi lms for strawberry packaging, 488
